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ROSSJ-BASS 2019 
NEW RELEASE  

2019 white grapes are healthy with small bunches, the quantity is lower compared to 2018. The white wines show 

bright acidity , refreshing mineralty and inviting juice concentration. 

 

Climate and harvest 

The start to the season was marked by a dry spell. The months of January and 

February were dry with average and relatively low temperatures, especially at the 

end of January (ranging from -4°C to -8°C). Optimal conditions because they 

helped to protect against the onset of diseases. Scarce snowfalls in general in the 

winter months, caused little water available in the ground, therefore budding was 

slower and later compared to previous years. From April 20 onwards and 

throughout the month of May, there was abundant rainfall (200 mm) with 

average-low temperatures (15-17°C). At the end of June, the temperatures rose 

from 26 degrees to 41.5°C for about 3 days and this situation proved stress for the 

plant with signs of browning appearing on the leaves. From mid-July onwards, 

however, the first significant rains set in with 200 mm falling at Barbaresco, 130 

mm at Barolo and 150 mm at La Morra. This rain was very important because the 

vine started growing again with lush vegetation. Temperatures settled at around 

26/28/30° degrees for the rest of the summer. At the end of July/beginning of 

August, more rain fell resulting in a total of 800 mm from the beginning of the year 

to the end of August (based on the rainfall in the Langhe in the 1990s). The 

Chardonnay harvest, slow and late, started in first week of September (7-8 

September). We started the harvest in Barbaresco at the same time as the harvest 

in Barolo, but the harvest lasted longer in Barbaresco (because it had rained more 

and the ground was cooler which delayed the ripening of the grapes). The grapes 

ripened slowly and we finished harvesting the white wine varieties around 

September 18-20.  

 

Tasting notes 

2019 Rossj Bass has a golden yellow color with greenish hues. It shows an elegant 

and complex nose, with floral notes of wisteria, lemon balm and acacia flowers, 

fruity nuances of peach, swiftly leading the way for a marine hint. Intense and 

crunchy, with a vibrant structure that resonates with citrus fruits and mineral 

elements. It shows itself little by little, with refreshing minerality on the long finish.  

 

Vineyards 

In Barbaresco and Serralunga. 

 

Appellation  

Langhe D.O.P. 

 

Grape varieties 

Chardonnay, Sauvignon Blanc. 

 

Winemaking method 

Steel fermentation and aging in oak for six months. 

 

First vintage produced 1988. 


